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We hope you will enjoy our souvenir 
recipe book and have many hours of 

happy cooking and memories of the 

"class of "90". 

Our special thanks go to Paula Cohen for 
the endless hours she spent typing all 
our recipes; to Carla Bouwer and Barbara 
Burns for the wonderful idea, the proof- 
reading and the co-ordination of the 
book; to Ena Stotzel for her superb 
illustrations; and to the children of 


Oren for their drawings. 
To all the parents, thank you for your 


tremendous effort and help in co-ordinating 
this book. 


Renee and Daphne 
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FAHRENHE: 


200°F 
225 
250 


275 
300 
325 


350 
375 
400 


425 
450 


475 
500 


CONVERSION TABLE 


CELSIUS 
very cool 
100?C 
110 

120 
cool 

140 

150 

160 
moderate 
180 

190 

200 

hot 

220 

230 

240 

260 


ABBREVIATIONS 
T tablespoon 


t teaspoon 


8 gram 


kg kilogram 


ml millilitre 


MILLILITRES 
60 

80 

125 
170 
290 
250 
500 
1000 
101 
2ml 
5ml 
10ml 
15ml 
10ml 
12 , 1 


15ml 


1 litre 
oz ounce 
lb pound 
CUPS 
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3t 
1 dessert 
1Tsmall 


1Tlarge 
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WHOLE MUSHROOM TART FROM RENEE'S KITCHEN 


1% cups savoury cracker crumbs 


% cup melted butter 


Mix the crumbs and butter together and pat into 


low 


then 


a 22cm fairly deep ovenproof tart dish. 
Refrigerate while preparing the filling. 


FILLING 


300g whole black mushrooms 

% cup butter 

1 sprig fresh rosemary 

1 clove garlic - crushed 

1T port 

100g Gruyere or Emmenthal cheese - grated 
3 eggs 

% cup thick cream 


salt and milled pepper 


Stir-fry the mushrooms in the hot butter and 
rosemary over a brisk heat. Add the garlic, 
then the port and cook quickly so that the 
liquid reduces. Season هنا‎ taste and then al 
to cool slightly. 

Scatter the cheese over the prepared crust, 
arrange layers of mushroom, discarding the 
rosemary. Beat the eggs with the cream and 
any of the mushroom juices. Season lightly 
and pour over the mushrooms. 

Bake at 180°C for 5hour or until set. 


Serves 6. 
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ANTON'S SPINACH STUFFED MUSHROOMS 


8 large mushrooms 

10m1 orange juice 

300m1 lemon juice 

salt, 10ml sugar 

250g spinach 

300g button mushrooms - chopped 
2 tomatoes - peeled and chopped 
50g marg 

6081 orley whip 

7ml brandy 

25ml white wine 

2 cloves garlic - crushed 

iml dried thyme, 1ml dried majoram 


salt and pepper 


Remove stems from mushrooms and combine 

lemon and orange juice, salt, sugar and 

cook mushrooms lightly in mixture. 

Cook spinach in boiling water. Heat marg. 
Saute mushrooms and tomatoes a few minutes. 
Add orley whip and spinach. Flambe with 
brandy - add wine and reduce heat till thick. 
Add garlic, dried herbs and seasoning. 

Stuff mushrooms and grill under high heat 


until brown 


RENEE'S SPINACH TART. 


3 
3 
B Crust 
3 60g butter 

3 1 cup savoury biscuit crumbs 

3 Press into a springform tin and refrigerate 
| for 30 minutes. 
Filling 

2 bunches spinach 


[T 
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1 onion chopped 


[ET] 


250g cream cheese 
125g feta cheese 
300m1 sour cream 
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4 eggs - lightly beaten 
Cut off spinach stalks and putin microwave on 


لا 


high for 6 minutes. Cool and squeeze out 


N 
نذا‎ 


water. Chop spinach. 

Beat all cheeses and add sour cream and eggs. 
4 Add spinach and pour over biscuit crust. 
Sprinkle with parmesan cheese and bake 

at 160°C for 1 hour. 
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ANTHONY'S FAVOURITE GREEK CHEESE PIE 


1% cups warm milk 
60ml flour 
60ml butter 


2 cups feta cheese - crumbed 


cup cheddar cheese - grated 


۳ 


salt and pepper to taste 


3 eggs 


1 packet phyllo pastry 


Melt butter in saucepan and add flour. 
Brown slightly. 

Add warm milk slowly and stir until smooth 
and thickened. Add seasoning. 

Remove from stove and add grated cheeses. 
Add eggs beaten to a slightly cooled mixture. 
This filling is now used to make cheese pie 
or individual pies. 

This filling may also be used with puff pastr; 
To make a large pie - butter a casserole 
dish and lay 8 layers of phyllo pastry, 
brushing each layer with melted butter. 

Pour in filling and top with another 8 

layers again brushing each layer with 

melted butter. Bake at 180°C for 45 - 60min. 
To make individual pies:- cut phyllo into 
strips (40cm by 10cm). Place a spoonful 

of filling at top and fold pastry over 
filling in a triangular shape. Bake at 

180%C for 20-25minutes. These may also 

be frozen and baked when required. 
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ALON'S POTATO BOREKÁS 


I packet puff pastry (Today) 

1 onion - chopped up small 

3 boiled potatoes 

1.Fry onion till golden brown. 

2.Mash potatoes well and add salt and pepper. 
Mix together very well. 

Cut pastry into 10cm by 10cm squares and 

fill with ZT filling. Fold over on the 

diagonal to form a triangle. 

Brush with egg and a drop of oil and 

spriukle with sesame seeds. 

Bake at 200°C until golden brown. 
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GAYE'S CHOPPED LIVER 


em 


1 onion sliced 
300g claves or chicken liver 


fle mmm 


1 hard boiled egg 
salt and pepper 


FP Av 


Imi 


.Fry onion in a little oil until golden. 

-Add diced liver and fry until liver is cooke 
«Mince together with the egg. 

-Add seasonings 
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RENEE'S PERI-PERI CHICKEN LIVERS 


500g chicken livers 

oil for frying 

250g fresh mushrooms - sliced 

2 onions - halved and sliced 

salt and pepper 

2ml peri-peri powder 

flour for coating 

2 hard-boiled eggs - quartered - for garnish 
sprig of parsley or watercress 


Rinse chicken livers thoroughly under cold water. 
Drain well on absorbent paper. Heat oil and cook 


mushrooms until golden brown. Remove and set 
aside. Fry onions until lightly browned and 
set aside. 

Season chicken livers with salt, pepper and 
per-peri, dip in flour and then fry, using 
more oil if necessary, until crisp and golden 
brown. Add mushrooms and onions and adjust 
seasoning. 

Place on a heated serving platter and 
surround with quarters of egg and sprigs 

of parsley or watercress. 


Serves 4-6. 
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CHICKEN LIVER PATE FROM PAULA'S KITCHEN 


500g chicken livers 

% cup port 

90g margerine 

1 small onion - finely chopped 
1 garlic clove - finely chopped 
% cup orley whip 

%t nutmeg 

salt and pepper 


Wash livers well and soak in port for 2 
hours. Strain, reserving liquid. Melt 
half the marg in a pan and cook onion and 
garlic until soft. Add livers and cook 
until they change colour. Add reserved 
liquid and cook for 2 minutes. Blend 
livers, orley-whip and seasoning until 
smooth. Add remaining marg - melted and 
mix well. 

Serve with crackers or take the inside of 
a french roll out and stuff with pate - 
wrap in foil and freeze - when frozen 
remove from freezer and cut into slices. 


Serve at room temperature. 


POTATO, ONION AND CHEESE BAKE FROM SHARON 
6-8 potatoes - sliced 

1 large onion - sliced 

chopped parsley 

onion and garlic salt 

butter 

milk 

cheese 


In a microwave dish with a lid layer the 
potato - onion and garlic salt - parsley - 
onion. Repeat 3 layers and cover top with 
potato. Dot with butter and pour over 

4-1 cup milk. Microwave on high for 20 
minutes. Open and sprinkle with cheese and 
replace lid and allow to stand for a while. 


To heat - microwave on high for 5 minutes. 
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MARCEL'S BEST MOZZARELLA IN A CARRIAGE 


4 slices mozzarella cheese(1%cm thick) 
salt, pepper and origanum 
8 slices bread - trimmed to fit shape of cheese 
1 cup milk 
1 8 
oil 
% cup flour 
1.Season mozzarella slices with salt and 
pepper and origanum. Moisten slices of 
bread with milk. Put one slice of 
mozzarella between 2 slices of bread and 
press together firmly. 
2.Coat each mozzarella "sandwich" in flour 
and dip into beaten ۰ 
3.Deep fry in very hot oil until golden. 
Drain on paper before serving. Garnish | 
with lemon wedges. 
Serves 4 
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QUICK BAKE PIZZA FROM DAPHNE'S KITCHEN 


2 cups flour 

5t salt 

% cup butter 

2 eggs - slightly beaten 


Sift salt and flour. Rub in butter till 
fine like breadcrumbs. Lastly add eggs 

and form into a soft dough, adding a 
tablespoon or two of cold water to knead it. 


Roll out to thickness of forefinger and 
spread in greased pan fluting edges by 
pinching with thumb and forefinger. 
Then put in filling of choice and bake 
for 10 minutes in a hot oven. 
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CHEESE AND ASPARAGUS TART FROM HILARY'S 8 


Milk, butter, flour, cheese - grated 


fiat 


asparagus cullet's - 1 large tin 


۲ 


1 roll puff pastry 
1.Melt 21 butter, add 3T flour, add 1 cup 
milk slowly and stir all the time. Add 


4041 


the asparagus (without the juice) and 

lastly add 1 cup grated cheese. Salt and 

pepper to taste. Simmer for 10 minutes. E 
2.Grease dish - place puff pastry in and 1 


bake at 260°C for 10 minutes. 


- 


Once mixture is finished simmering and is now; 
a slightly heavy consistency - pour into baked 
puff pastry and sprinkle grated cheese on ۳ 
top. 

Bake for % hour at 180°C. E 
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LORRISSA'S FAVOURITE ASPARAGUS CRISP 


2 large tins asparagus culs 
6T butter 

6T flour 

% cup asparagus liquid 

1 cup cream 

2 large cups grated cheese 
cayenne pepper 

salt and pepper 


small packet cheese and onion crisps 


1.Drain asparagus - reserving liquid 

2.Place in a bultered dish - asparagus. 

3.Melt the butter in a saucepan and when 
bubbling add £lour. 

4.Removefrom stove and gradually stir in 
the asparagus juice, little at a time. 

5.Return to stove and stir continuously 
until thickened. 

6.Add cream and seasoning. 

7.Pour mixture over asparagus and sprinkle 
cheese on. 

8.Crush crisps and sprinkle on top. 

Bake at 200°C for 15 minutes. 


uud 


ü 


y لكا‎ 


ET i) UU (Y 


ان 


im iy i لتنا‎ a ux 


P] 


Se Wy di d: Es 


1 


[SN 


Ax 


19 
CARLA'S TUNA 5 


30 day old bridge rolls 

1 tin tuna - drained and flaked 
1 onion - diced 

1 tin cream of mushroom soup 

3 oz butter 

125m1 cream 

110 grated cheddar cheese 

salt, pepper, paprika 

stuffed olives 


1.Slice top off roll and scoop out inside 


leaving shell. 


2.Heat butter, fry onion until glazed.  Add:- 


tuna, salt and pepper, some cheese. 

3.Heat through and add cream. Spice. Do not 
Stir too much. 

4.Fill shells with mixture and cover with 
grated cheese. Dust with paprika and 
decorate with a stuffed olive slice. 

5.Place in a pre-heated oven at 180?C for 


15 minutes. 
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JASON'S FAVOURITE TUNA COULLIBAC 


1 packet puff pastry 

1 small chopped onion 

2 tins tuna 

2T butter 

200g mushrooms 

1 tin creamed mushrooms 
13T soy sauce 

14T tomato sauce 

100g cheddar cheese 
sesame seeds 


Fry onion in butter, add mushrooms and fry 
a few minutes. Add creamed mushrooms and 
sauces, tuna, cheese, salt and pepper. 
Cool until firm. Roll out pastry into a 
rectangle. Place filling on pastry and 
roll up. Brush with egg yolk and sprinkle 
with sesame seeds. Bake at 200°C for 
approximately 45 minutes or until golden 
brown. 

This freezes very well but freeze unbaked 
leaving off the egg yolk and sesame seeds. 
When you have removed from freezer you can 
brush with egg yolks and put in oven. 


GRANT'S FAVOURITE YOGHURT BREAD 


25001 crushed wheat flour 

375ml nutty wheat flour 

25071 cake flour 

10m1 brown sugar 

10m1 honey (mix honey with a little buttermilk) 
Sml salt 

Sml bicarbonate of soda 


1 500ml buttermilk or natural joghurt 


Mix all ingredients together and bake in a 
pre-heated oven ( 180%C) for 1 hour. 


SNOEK PATE FROM BARBARA'S KITCHEN 


500g smoked snoek 
1 onion - diced 
%t black pepper 
125g butter 

juice of % lemon 


1 - 2T mayonaise 


Saute onion in butter. Mince or place in 
food processor with deboned snoek. Season. 


Serve with wholewheat bread. 
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DANIEL'S SMOKED SNOEK AND AVOCADO STARTER 


200g smoked snoek - deboned and flaked 
1 avocado pear 

% cup mayonnaise 

4 cup plain yoghurt 
dash of tomato sauce 
lemon juice 


pepper 


Combine mayonnaise, yoghurt and tomato 
sauce. Pour over snoek and mix. 

Cut avocado into large pieces and sprinkle 
with lemon juice and pepper. 

Fold the avocado into the mixture - try 

to crush the blocks as little as possible. 
Serve on lettuce. 
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EGG-PLANT SALAD FROM MICKY'S KITCHEN 


Place egg-plant in hot oven for about 15-20 
minutes. Scoop the inside of the egg-plant 
and mash with a fork in a bowl. 

Mix with mayonaise and add lemon juice, 
chopped pickled cucumber, chopped fresh 
cucumber and chopped tomato. 


EGG-PLANT SALAD IN MARINADE 


Wash egg-plant and cut slices. With skin on 
sprinkle with salt and let stand for about 

20 minutes. Wipe and fry, on both sides, in 
hot oil. Cut parsely finely and garlic and red 
pepper and boil together with 

% cup water 

% cup vinegar 

salt, pepper 

Place egg-plant in a dish and cover. 


Let stand in the fridge for about 3 days and 
serve. 
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SICILIAN ۸ FROM RENEE'S KITCHEN 


8 black olives 

1 eggplant 

1T salt 

% cup oil : 

1 onion 1 

2 red peppers - 

1 stick celery 

400g can peeled tomatoes 

2T brown vinegar 

1T sugar 

l clove garlic 

11 caners 

salt, pepper = 

l.Cut washed eggplant into 1cm cubes and sprinkl« 
with salt, mix well, let drain in colander for 


1 hour, rinse under cold running water. Pat 


dry. 

2.Heat oil in large pan, add peeled, roughly 
chopped onion, diced peppers and sliced celery. 
Cook over moderate heat for 5 minutes, stirrin, 


y. 


Add eggplant and cook a further 5 minutes, 


3.Push tomatoes and their liquid through a 
sieve, add to pan with vinegar, sugar and 
crushed garlic, cook for 2 minutes. 

4.Add sliced olives and capers, stir well. 

Simmer uncovered over moderate heat for >= 
15 minutes or until most of the liquid has E 
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been evaporated. Season with salt and pepper. 


This also makes an excellent vegetable 


accompaniment. 
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RENEE'S CABBAGE AND CELERY SALAD 


1 large cabbage - shredded 
small bunch celery chopped 
4 cup oil 


NC 


cup sugar 
cup vinegar 


or 2 onions - chopped 


e he ny 


clove garlic - crushed 
salt and pepper 


Mix together all the ingredients. Store in 
fridge, covered for atleast one or two days 
before using. 


SHANA'S FAVOURITE SALAD 


lettuce leaf 

english cucumber - sliced 

tomato - cut in wedges 

small carrots - peeled and cut in strips. 
The above salad is placed in a bowl with a 
light sprinkling of salt but no salad 
dressing to be added. 
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MICHAEL'S ALLGÄUER KASESPATZLE 


400g flour 

4 eggs 

salt 

little milk 
grated emmentaler 
50g butter 


Mix flour, eggs, salt and milk into a dough 
consistency and beat until there are bubbles. 
Heat salt water in a big pot. 

Cut dough into small portions and boil in 
water. When the mixture swims take it out. 
Repeat until you have used all the dough. 

Let the spatzle dry and fry them in butter in 
a pan. Then mix them with the emmentaler. 
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OUMA'S KICHEL 


2 heaped cups flour 

6 eggs less 2 whites 

pinch salt 

2T oil 

1T brandy (optional) 

Mix flour, eggs, seasoning and brandy to 

form ordinary dough - just firm enough to 

roll very thinly. Cut into squares and 

brush with egg and then sprinkle with sugar. 
Bake in a hot oven - 220°C for about 5 minutes. 
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1,081 ۲5 FAVOURITE SALMON MOUSSE 


HA 


envelope unflavoured gelatine (25g) 
cup cold water 


cup boiling water 


gc we sc 


cup mayonnaise 

1T lemon juice 

1T grated onion 

Et tobasco sauce 

kt paprika 

1t salt 

5 tins red salmon or tuna 
1T capers - chopped 

% cup heavy cream - whipped 


2 cups cottage cheese 


Soften gelatine in cold water, add boiling water 


to dissolve and cool. Add mayo, lemon juice, 
onion, tobasco, paprika and salt. 

Chill until it begins to thicken. Add 

salmon and capers and mix well. Fold in 
cream and pour into oiled one quart mould. 
(fish shapes). Spoon drained cottage cheese 
on top to fill mould. Chill several hours or 
overnight. 

It is great with salad as a summer dish. 
Serve with cold pesto pasta (bow-shaped) 
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DAPHNE'S RICE DOSAI (roti with punched holes) 


1 cup rice 

iml bicarb 

1t salt 

% cup urad dhal or moong dhal 


1t sour milk 


Soak rice and dhal overnight. In the morning 
grind rice through a mincer. Pound dhal in 
kundi to fluffy smoothness. Mix together in 
mixing bowl, add salt and bicarb to the sour 
milk. Add sufficient water to form a creamy 
pancake-like batter. Leave aside in warm 
part of kitchen for several hours. Heat 
griddle and wipe with a cut onion. Grease 
lightly with a t of oil and pour over 2T 
of batter at a time to form a 8cm in 
diameter roti. Cook for a minute, turn it ' 
over and cook reverse side, adding sufficienti 


oil to cook and brown dosai. ۲ 
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JOSHUA'S FRUIT PUNCH 


3 pineapples 

12 bananas 

1 tin grenadilla pulp 

2 bottles orange squash 

Cut the day before you are using. 
2 bottles sweet wine 

1 glass gin 

Add the following day 

12 cans lemonade 

12 cans soda 

Add just before serving. 

Keep cool and garnish with mint. 
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LORI'S LEEKS 515 


15-20 leeks 

small cherry tomotoes - cut into quarters (10) 
% jar calamata olives 

% cup olive oil 

2T fresh sweet basil 

salt, ground balck pepper 


Boil a large pot of salted water - cut green 

tops off leeks and slice almost down the 

middle - boil until tender. Drain them off and 
dry. Ina large frying pan saute garlic and 
pepper, sweet basil, add leeks, tomatoes, olives 
and a dash of the olive juice. 

Lower heat and saute for about 15 minutes until 
tender. Add more pepper. Take off heat and 

put in a ceramic bowlas it holds the flavour for 
longer. Serve at room temperature. Will keep 


for a long time. 
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GRANT'S FAVOURITE TUNA MAYONNAISE 
1 tin tuna 

% cup mayonnaise 

1 cup parmesan cheese, grated 

1 cup grated carrots 

1 clove garlic, crushed 


Mix all together. Put in an unbuttered 


casserole and bake for 1% hours at 
180°C or until golden brown. 
Spread on toast or crackers. 


ADAM'S MOCK CRAYFISH 


Kingklip or monk fish may be used. 
Cook fish and allow to cool and flake. 
SAUCE 

1 cup tomatoe sauce 

1 cup mayonaise 

a few drops of worshire sauce 

salt 

garlic salt 


These quantities may vary according to the amount 


of fish used. 


Put fish in a flat dish and pour over sauce, 


Covering all the fish. Keep in fridge 


Overnight. Serve on lettuce leaf or in an 


avocardo pear - both are delicious. 
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JASON'S FAVOURITE CREAM OF MUSHROOM SOUP 


1 onion 

3T butter 

3 cups mushrooms - sliced 
1T flour 

2 cups cold milk 

125ml cream 

2T sherry 

salt,pepper 

chopped parsely 


Fry onion in 2T of the butter until glassy. 
Add 2 cups of the mushrooms and saute with 
the onion. Stir in flour and add milk and 
stir continuously until thickened. Season 
and cook for 10 minutes. Liquidise. 

Fry the remaining cup of mushrooms in 1T 
butter and add. Before serving stir in cream 
and 2T sherry. Ladle into soup bowls and 
sprinkle with chopped parsley. 


To make a mushroom sauce for pasta use the 
above recipe but do not liquidise it. 
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DANIEL'S MUSHROOM dur 


4T butter 

1 big onion - diced 

1 clove garlic - minced 

500g mushrooms - sliced finely 
large handful of parsley - chopped 
5T flour 

4 cups vegetable stock 

1 cup milk 

4T sherry 

black pepper 

lemon juice 

salt and pepper 


In a large pot, fry the onions in 1T of the 
butter. Add garlic, mushrooms and parsley and 
cook for a few minutes until the mushrooms 
start to give off water. Melt the remaining 
butter in a small pot, add flour and cook 
till slightly brown. Slowly add about 2 cups 
of the hot stock to this, making sure that 
there are no lumps. 
Combine this mixture with the mushroom 
mixture in the large pot. Add the remaining 
stock and simmer for about 10 minutes. Add 
milk and seasoning to taste. For a thicker 


consistency, liquidize about half of the 
soup. 
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ANTON'S FAVOURITE ONION SOUP WITH CHAMPAGNE 


450g onions finely sliced 

2 crushed garlic cloves 

110g margarine 

1T flour 

1 1 vegetable stock 

4 bottle champagne 

16 slices french bread - garlic Loasted 


Place onions and garlic in marg and soften 
over a lowheat. 

Stir occasionally so that it does not burn. 
When golden - sprinkle over flour. 

Pour over stock and champagne and simmer. 
Season to taste. 

Serve with toasted bread on top. 
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ADAM'S BUTTERNUT SOUL 


2 large butternuts 

2 medium potatoes 

2 large onions 

3 stalks celery 

4 stalks leeks 

1 litre vegetable stock 

3 mushroom cubes 

1T butter 
salt,pepper i 


In a pot melt the butter and add onions, 


celery and leeks. Then add the potatoes and 


butternut cut into cubes with a little of the? 


stock. Cook for a further 10 minutes till all 


the ingredients are cooked, adding the 1 
Remove from heat and allow 


Ir 


remaining stock. 
Liquidise. If needed you can then 


m 


to cool. 
add milk to get the desired consistency. 


41 
LORISSA'S BEST BUTTERNUT SOUP 


2 small butternuts 

8 leeks 

4 stalks celery 

2 onions 

125g butter 

4 med. potatoes 

1 cube chicken stock in 1 cup water 
1 litre milk 

2t sugar 


salt and pepper 


1.Thinly slice leeks, celery and onion and 
cook in butter until soft. Can add 1T 
curry powder if desired. 

2.Add cut-up butternut and potato. Cook 
covered for 10 minutes. 

3.Add: stock, milk and sugar. Simmer till 
vegetables are soft. 

4.Put into a liquidizer. 

5.Add stock to thin out if necessary. 
Add salt and pepper to taste. 

To serve either add fresh cream or chopped 


up chives for colour. 
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42 
ALON'S FAVOURITE KNEIDEL SOUP 


8/12 kneidel- recipe yield 
2T chicken fat 

2 eggs - beaten 

2T water 

4 cup matza meal 

1t salt 


1.Mix together the matza meal, salt, eggs, 
water and chicken fat. 

2.Refrigerate for 20 minutes. 

3.Roll into balls and drop into chicken soup 


4.Cook covered for 30 minutes. 


MICHAEL'S FAVOURITE POTATO SOUP 


500g potatoes 

200g carrots 

1371 meat stock 

2T marg 

11 flour 

chives, salt, nutmeg to taste 


Cut the potatoes and carrots in small pieces 
and cook in the stock.Once boiled liquidise. 
Heat the marg in a saucepan and gently stir 

in flour. Slowly pour in liquid to thicken. 


4 
LORI'S FAVOURITE LERK AND POTATO SOUP 


10 leeks 

5 potatoes 

3 celery stalks 
2 x 250mls cream 
2 onions 


chicken stock 


Prepare chicken stock. Boil leeks and 
potatoes quartered and chopped celery and 
onions. Boil until tender. Add salt and 
pepper - take out and add to blender and 
blend until smooth. Add to stock and when 
cooled add cream to make a smooth consistency, 
Make sure you have added lots of salt and 
pepper because when you chill the mixture 
it tends to loose its flavour. 

For a special treat you can add chopped 
garlic chives to add flavour and colour. 
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CREAM OF CUCUMBER SJUP FROM MARCEL'S KITCHEN 


4 


(Zuppa di Cetriolo) 


3 large cucumbers 

1T chives 

3T flour 

1T butter 

850ml vegetable stock 
28081 milk 

8 thin slices onion 
6T cream 

1t salt 

%t pepper 


Peel and slice cucumber and remove seeds. 


Melt butter in a saucepan and add cucumbers. 


Cook gently for 10 minutes. Stir in flour 


and gradually add vegetable stock, stirring 


continuously. Scald the milk with the onions 


to the cucumber 
for 10 minutes. 
seasoning and blend 
soup tureen and 


Serves 4 - 6. 


and strain. Add the milk 
mixture and simmer slowly 
Liquidise. Add cream and 
gently. Serve in chilled 


sprinkle with chives. 
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JONATHAN'S FAVOURITE VEGETABLE SOUP 


Wash and cut up into samll pieces:- 
1 carrot 

1 potato 

1 turnip 

2 sticks celery 

4 baby marrows 

1 cup cabbage 

1 cup spinach 

1 cup cauliflower 

1 leek 


Bring to the boil in 2 litres of water ( or 
more if necessary). Add 3 telma vegetable cul 


Simmer for half and hour, liquidise and serve.; 


47 
MICHAEL'S BEST VEGETABLE AND LENTIL SOUP 


Soup meat - optional 

4-5 carrots - chopped 

bunch leeks - sliced 

1 onion - quartered 

^? packet lentil and barley mix 
1-2 packets white onion soup 
1-2T chicken stock or cube 
chopped parsely 


a dash soya sauce 


Fill a large pot with water and put in soup 
meat. Bring to the boil and skim. Add rest 
of ingredients and bring to the boil. Simmer 


for 45 minutes. Adjust taste. 
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DAVID'S BEST SPINACH SOUP 


2 packets of spinach 
50g butter/marg 

3T flour 

250101 cream 

1 chicken cube 

250m1 water 

salt and pepper 


Wash and drain spinach well. 

Boil lightly for 10 minutes in salted water. 
Drain off excess water and chop finely. 

Melt butter/marg and add flour. 

Add cream a little at a time - as you would for 
a white sauce. Dissolve cube in 250ml water. 
Add stock to cream mixture. Finally add the 
chopped spinach. 

Simmer over a low heat for 20 minutes, 
stirring occasionally. Take care not to 

burn mixture. 


50 
GRANT'S FAVOURITE SPLIT PEA SOUP 


1 packet split peas - soak in cold water 
covered to the top for 1 hour or until it 
swells up. Put 1% big jugs of hot water 
into a big pot and throw peas in. Cook for 
Stir till thickness loosens up, till 


Put 2 packets minestrone 


1 hour. 
peas are smooth. 
soup(60g) into a jug with small amount of 
water from the peas (% cup) and mix into a 
paste. Add to chicken cubes mixed with 
boiling water (1 cup) to dilute. Throw into 
soup and mix. Simmer for 1 hour. 

Optional - add mixed spice and onion salt or 


2 packets thick vegetable soup and a vegetable 


cube. 


21 
NICOLE'S FAVOURITE PEA SOUP 


500g split peas 

pieces beef shin 
telma stock cubes 
carrots - grated 
potato - grated 


e e AN N 


onion - grated 
salt 


Boil shin for % hour. Take fat off top of 
pot and add split peas and grated onion, 
potato and carrots. Add whole carrots if 
desired. Add more water if necessary. Add 
salt to taste. Cook for 2 hours - Stirring 
often as peas tend to stick to the bottom 
of the pot and burn. 

Serve with croutons. 
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53 
SHANA'S CHINESE CORN SOUP 


750ml chicken stock - 2t chicken stock 

1 x 420g tin cream-style corn 

12,5ml cornflour - mixed with 25ml cold water 
1 egg - slightly beaten 

salt, pepper 

soya sauce to taste 


Combine the chicken stock and creamed corn 
in a saucepan and bring to the boil. Simmer 
for 1 minute. 

Stir in cornflour mixture until the soup 
thickens. 

Remove saucepan from heat. 

Dribble in slightly beaten egg, mixing 
quickly. 

Season with salt, pepper and soya sauce 


according to personal taste. 
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JENNA'S FAVOURITE TOMATO AND CARROT SOUP 


2 onions - peeled and chopped $ 
500g carrots - peeled and diced 
25g butter or marg 

3T water 

750g tomatoes - skinned and chopped ; 
2 cloves garlic - crushed | 
2T sugar 

2 sprigs or 2T thyme : 
900m1 chicken or vegetable stock 1 
1 x 25001 thick cream 7 
2 egg yolks 

salt, freshly ground black pepper 
A tin of tomato soup can be added for volume. = 


Freezes well. Cream is optional. 


Place the onion and diced carrot in a large 
saucepan with the butter and water. Place over r 
the heat and allow the vegetables to soften 1 
gently for 10 - 15 minutes. Add tomatoes, garlic 
thyme, stock and bring to the boil. Allow to & 
simmer for 15 minutes. Cool the soup and E 
liquidise. Bring soup back to the boil and 3 
simmer for 5 minutes. Season to taste. 5 
Whisk cream and egg yolks together. Remove E 
the soup from the heat and add the cream mixtures 
Keep the soup hot but do not boil again or it 


might curdle. = 
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MICHAEL'S FAVOURITE FISH FINGERS 


3-4 fish fingers per person 
tomato - spiced 

cheese - grated 

lemon juice - optional 


butter or marg - optional 


Place fish fingers still frozen on a grill 
rack. Sprinkle with Jemon juice and spread 
very lightly with butter or marg. Cook a few 
minutes and turn over and repeat. Then spread 
sliced tomotoes over fish fingers and return 
to grill for a few minutes. Lastly sprinkle 
grated cheese over and replace under grill 
until cheese bubbles. Serve with peas and 
salad. 


ex 


FISH FLORENTINE FROM JASON'S KITCHEN 


800g kingklip 

salt,pepper and flour 

2T butter and 2 T oil 

Lightly flour fish and season. Fry quickly 


in butter and oil. 


Pour boiling water over 2 bunches spinach. 
Drain and shred finely. Fry spinach in 
butter with some crushed garlic, salt, pepper 
and nutmeg. Place in a buttered oven dish. 


Lay fish on top. 


Mix 1 cup smetna 

2 eggs 

2t maizena 

pinch salt 

pinch cayenne pepper 
Pour over fish and sprinkle with grated 
cheddar cheese. Bake 180°C for 30 minutes. 
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tins tuna - 
chopped onions 1 
chopped tomatoes 
chopped green pepper ۳ 
cup cooked rice f 


cup mayonaise 


58 
LORISSA'S FAVOURITE TUNA DISH 


3 
2 
2 
1 
1 
1 


cayenne pepper 


aromat E 


garlic flakes z 
Mix all the above in a dish. 


Beat 4 eggs with 1 cup milk. u 
Pour over above and sprinkle with grated cheese; 


and paprika. 


Bake at 180°C for % hour. 
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GRANT'S TUNA LASAGNA 


1 large box spinach (med) ribbon noodles 
2 cups white sauce 

2 tins tuna 

1 large onion - chopped 

%t fresh garlic 

1% cups fresh mushrooms - sliced 
1 tin tomato paste - small 

1 tin tomato puree - medium 

dry white wine 

1t brown sugar 

1T oil 


salt, pepper, paprika and oraganum 


-Fry onions in hot oil and add garlic (large pot 
-Add mushrooms, tuna, tomato puree, tomato 
paste and brown sugar. 

-Add wine and seasoning. Let simmer for about 
an hour, stirring occasionally. 

-When tuna sauce is ready - boil up noodles 

as per instructions and make a white sauce, 
«Layer in a large casserole dish. 

-Noodles, white sauce, tuna sauce until dish is 
% full. 

«Top with grated cheddar cheese. 

-Bake 180°C for 50 minutes. 
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ANTON'S GINGERED CAPE SALMON WITH CHILLI 
2kg cape salmon 
1T grated fresh ginger 
%t chopped chilli 
5ml salt 
2-3 garlic cloves - crushed 


1T sunflower oil 


Place well cleaned and dried salmon on 

2 layers of foil. Rub inside and outside 

with ginger, chillies, salt, garlic and oil. 
Wrap in foil and bake at 180°C for 45 minutes. 
Remove when cooked and place on a serving 


dish. Pour juices over and serve. 


ADAM'S OPEN GRILLED! FISH 


1 yellowtail or fish of your choice - ask the 
fishmonger to cut the fish into a butterfly. 


Melt butter, herbs and garlic and smother 

fish with sauce. Leave overnight in fridge. 
Just before ready to eat, grill fish till golde 
brown. Serve with savory rice and salad. 


TORI'S FAVOURITE SAVOURY TUNA BAKE 


1 packet crushed tuc biscuts 
2 tins flaked tuna - drained 
2 medium onions - chopped 

2 cups grated cheese 

4 beaten eggs 

2 cups milk 


salt, pepper 


Mix all together. Place in a dish and 

bake for 30-45 minutes at 180°C. 

This dish can also be made in a flat dish 

and cut up into squares to serve as a Savoury 
snack. 


ALFONSO'S BACALHAU_A CONDE DA GUARDA 
(Gratin of creamed salt cod) 


21b 4ozs dried salted cod 

110 warm mashed potatoes 

212۲26 cloves garlic - crushed 

3 £l oz double cream 

5 oz butter 

grated parmesan cheese 

2 egg whites stiffly beaten 

white pepper 

Soak the cod overnight with several changes 
of water, place in pan amply covered with 
fresh water and slowly bring to a simmer. 
Allow to cool before draining off water.When 
cool enough to handle, remove all skins and 
bones and break the flesh into small flakes, 
which should weigh approximately 1Lb ۰ 
Mix with the crushed garlic and process in a 
mixer with a plastic blade toqa light fibrous 
mass. Remove into a bowl and mix with the 
warm mashed potatoes, adding cream and 
peppering liberally. Carefully fold in the 
beaten egg whites and mix with a two pronged 


fork. 
Butter a glass or porcelain oven-proof dish 
and spoon in mixture, making a smooth 


dome shape on top. 


With the blade of a knife make radiating 
imprints on the surface from top centre of 
dome to rim. 

Melt the remaining butter and dribble half 
of it over the mixture, sprinkling the grated 
cheese on top. Repeat with more butter and 
cheese. Place dish in medium oven 170°C 
for 20 minutes, increasing the heat to 
maximum until the surface is golden and 
crusted, about another 30 minutes. 

Serves 4. 
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LEAH'S GRILLED HARE! AND BROWN MUSHROOMS 


200g silverstream brown mushrooms 
4 x 200g hake fillets 

4 thick slices of tomato 

1 lemon 

1ml aniseed 

3ml salt 

iml pepper 

2ml origanum 

100g margarine 


> 


.Season the hake with salt, pepper and 
lemon juice. 1 
.Season the mushrooms gill side up with 


aniseed, origanwp salt, pepper and a 


N 


slice of tomato on top. 

3.0n top of the mushrooms and fish place 
knobs of margarine. 

4.Grill under a moderately hot grill until 
done. 

Serves 4 
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JENNA'S FAVOURITE CREAMED HAKI AND MUSIIROOMS 


lkg hake 

2 onions - finely chopped 
2T butter 

4T chopped parsley 

1 tin mushroom soup 


4T graled cheese 


Cut fish into portions and place in a greased 
oven-proof dish. Saute onion in butter until 
Lranslucent. Blend in parsley and spoon over 
fish. Pour undiluted soup over and cover. 
Bake at 175?c for 12 minutes. 

Sprinkle with cheese and grill lightly. 
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DANIEL'S FAVOURITE SfRAISED SNOEK 


(smoorsnoek) 


1kg fresh snoek - cut in 3or4 large pieces 


water 

2 cloves garlic 
salt and pepper 
3T butter 


dash red pepper (cayenne or chilli) 
1 large onion (dice and fry in oil) 
and flaked 


250g smoked snoek - deboned 


2 potatoes - boiled, peeled and cut in blocks 


Simmer fresh snoek in a large pot containing | 


about 1 cup water, sliced garlic, salt and pepper 
Reserve : 


for 15-20 minutes. Don't overcook. 


cooking liquid. Remove skin from the warm, 
cooked fish and debone and flake. Return the Š 
cooked fish to the pot with the butter and red 


pepper. Brown slightly while continuously 2 
scraping loose the bits that stick to the 3 


bottom of the pot and adding bits of the cooking ۹ 


liquid if it sticks too much. Add the flaked E 


smoked snoek and fried onion to the cooked 
mixture together with any remaining cooking 


Lastly add the potatoes, simmer [or 
(Add more water = 


Zum 


liquid. 
a while and adjust seasoning. 


if it seems too dry). Serve on rice with 


chutney and sambals or salad. 
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MARCEL'S FAVOURITE PESCE COU ZUCCHINI 
(Fish with baby marrows) 


4 small fish fillets 
375g baby marrows 

6 leaves fresh basil 
400g can whole tomatoes 
60g butter 

2T oil 

2-3cm sprig of rosemary 
salt, pepper 

1T dry breadcrumbs 

2t lemon juice 

15g butter 


Remove skin and bones from fish fillets. 
Slice the marrows and chop the basil finely. 
Push the tomatoes with the juice through a 
sieve. Melt the butter in a large pan, add 
the fillets. Cook gently on both sides 
until golden brown turning once. Arrange fillets 
in base of greased ovenproof dish.. 

lleat oil in pan, add marrows, cook until 
slightly browned. Add rosemary, half the 
chopped basil, pureed tomatoes, salt and 
pepper. Cook for 3 minutes and discard 
rosemary. Spoon mixture over fillets. 
Combine breadcrumbs with remaining chopped 
basil, sprinkle over the marrow layer. 


Sprinkle lemon juice over the top and dot 
with extra butter. Bake uncovered in 

a moderate hot oven for 15 minutes until 
golden brown. 


Serves 2 


03 
JONATHAN'S BEST FISII CAKES 


یی نشف کت 


1 onion 
2 carrots 


% cup parsley 
¿kg minced stock fish 


1 egg 
% cup matza meal 


salt and pepper 


«Put onion, carrot and parsley in a mag imix 
and mince finely. 

«Mix into minced fish. 

‚Add egg, matza meel, salt and pepper. 
‚Roll into balls and fry inoil till golden. 


«Serve with chips and salad. 


GRANT'S FAVOURITE FISH CAKES 
Fish mince 
salt, pepper 
Add:- 1 grated onion 
4 desprt spoons bread crumbs 
parsley 
_2 eggs 
tomato sauce for colour 
Mix all together and roll into patties, 


flattten and fry in oil. 
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DANIEL'S FAVOURITE ORANGE CHICKEN 


1 chicken - cut into pieces 
flour 

seasoning 

2 onions 

oil 

300g black mushrooms 

25001 orange juice 

25001 marsala/sherry 

10001 ginger beer 

juice of % lemon 


15ml maizena 


Coat chicken pieces with flour and seasoning. 
Brown in a little oil. Brown onions lightly, 
then mushrooms. Place in a casserole dish. 
Combine orange juice, wine, ginger beer and 


lemon juice. Adda little of the mixture 
to the maizena, then add mixed maizena to 


the rest of the sauce. Pour over chicken 
and bake at 350°F for i%hours. 


{Piast tal le 


oe We ew eo نها‎ A ew eee ee ew a 


۱۳ 


I: 


el Ll E EL dil‏ اما ام حم نا nnd‏ از س 


Liz 


1 


inp 


_ ۲۲ 71۳ oU 


71 
TORI'S FAVOURITE PINEAPPLE CHICKEN 


Chicken 

1 cup wine 

1 tin pineapple chunks 
1T worchester sauce 
oil/salt/pepper 

XT soya sauce 


flour 


Chop chicken into small pieces and sprinkle 
with salt and pepper. Roll in flour and fry 
lightly in oil until golden brown. 

Drain off excess oil. 

Add pineapple chunks with the juice, wine, 
worchester sauce, soya sauce and simmer until 


tender. 
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LORI'S FAVOURITE CHICKEN AND MUSHROOM 


1 chicken braai pack 

1 packet extra breasts 

1 packet mushrooms - sliced 

1 tin cream of mushroom soup 
1 packet brown onion soup mix 
garlic salt 

pepper 

milk, flour 

1 tot of sweet sherry 


Empty onion soup mix into a bag and add some 
flour and add chicken pieces. Shake until 
pieces are covered. Place in a casserole 
dish. 

Into a mixing bowl - put mushrooms, mushroom 
soup and fill empty soup tin with milk and 
add to bowl. 

Add salt, pepper, garlic and sherry. Mix. 
Pour over chicken and cover casserole. 

Cook very slowly on a low heat for about 

4 hours. Take lid off and brown under 
grill. Serve with wild rice with onions 


and mushroons. 


GRANT'S CHICKEN MUSHROOM DISH 


1 whole chicken or 10 chicken pieces 


1 cup fresh cream/orley whip 

2 large onions - peeled and chopped 
2 large potatoes - peeled and diced 
1 cup fresh mushrooms - sliced 

1 cup dry white wine 


margarine 


.cook chicken in a little water and a chicken 
cube.Remove bones and cut into large pieces. 
-fry chopped onions in marg. until glassy. 
.add potatoes and fry for 5 mins. 

.add mushrooms and fry for 2 mins. 

.add salt and pepper,fresh garlic if desired. 
.add cream and wine and simmer for a few 
minutes. 

.arrange chicken in a greased casserole dish 


and pour sauce over chicken. 


Bake at 200?C for 30-40 minutes or until brown, 
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APRICOT CHICKEN FROM JENNA 


2 chickens or chicken pieces 
501 salt,5ml pepper 

501 garlic powder 

flour for coating 

oil for frying 

250m1 french dressing 

1 packet onion soup 

450g apricot jam 

410g tin apricots 

15ml soy sauce 


Cut chicken into pieces, season with salt, pepper 
and garlic.Coat in flour and fry in oil until 
well browned. Put in a casserole. Combine 

the dressing, onion soup, jam, apricots and 

soy sauce. Pour over the chicken and bake 

covered at 180°C for 1 hour. Uncover and 


bake until brown and tender. 
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LEE'S FAVOURITE SWEET AND SOUR SCHNITZEL 


2 „Í 
2 packets chicken breasts - slice into thin strit 


Marinade in:- 2T soya sauce 
2T flour 


Cut thin slices of:- 
2 big onions 

1 red pepper 

1 green pepper 


Drain a small tin of pineapple pieces - keep ju 


Fry in 4T oil and take off heat. 

Fry chicken strips for 5 - 10 minutes. SEIT 
till golden brown. 

Sauce: - 

juice from pineapple 

1 tin tomatoe puree 

1T soya sauce 

4T brown sugar 

4T vinegar 

1 chicken stock cube in % cup hot water. 
Boil sauce in a saucepan. Stirring all the 


time and pour over snitzels and serve. 


MARCEL'S POLLO AL MARSALA(Chicken Marsala) 


4 chicken fillets 

60g butter 

1 clove garlic 

4 anchovy fillets 

12 capers 

4 slices mozzarella cheese 
1T chopped fresh parsley 
3T marsala 

2 


3 cup cream 


salt,pepper to taste 


1.Trim chicken. Melt butter in pan, add 
peeled, crushed garlic and chicken fillets. 
Cook a few minutes on each side until 
light, golden brown. Remove from pan. Drain 
anchovies and capers. Arrange a slice of 
cheese, three capers and one anchovy fillet 
over each chicken fillet. Sprinkle with 
the chopped parsely. 

2.Return chicken to the pan, cover and cook 
for 5 minutes over moderate heat. Remove 
from pan to serving dish. Keep warm. 

3.Add marsala to pan drippings and scrape 
pan brownings from bottom. Reduce heat, 
add cream. Simmer gently uncovered for a 
few minutes. Season with salt and pepper. 


Spoon over chicken fillets. 


Serves- 2 - 4 
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JONATHON'S FAVOURITE CHINESE CHICKEN 


50g chicken breasts cut into strips 
25g onions - cubed 

1 green pepper - cubed 

20g pineapple - cubed 

30g sliced mushrooms 


1 T oil, soya sauce 


.Heat oil and put in chicken. Stir fry for 5 
minutes. Add onions and fry for 3 minutes. 
.Add green peppers and stir fry for 3 minutes. 
.Add pineapple, mushrooms, soya sauce, aromat 
and stir fry for another 5 minutes. 


.Serve on rice. 
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ADAM'S FAVOURITE CHICKEN CHUTNEY DISH 


16 portions of chicken 
sauce:- 1-2 cups chutney 
1-2 cups mayonaise 
1T honey Mix together 
1t curry powder 
1t garlic salt 


Mix sauce and pour over cleaned chicken. 


Cook in oven for 1%hours at 180°C. 
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CARLA'S SPANISII CHICKEN 


Pot roast spiced chicken portions, with 1 


chopped onion and 1 chopped carrot for 5 


an hour. 
Remove chicken and add sauce to the chicken 
juices. 

SAUCE 

2 chopped green peppers 

3T chutney 

1T brown vinegar 

3t curry powder 

% cup chopped parsley 

1 tin unox tomato soup 

1 tin button mushrooms ( or fresh) 

Place chicken in a casserole dish and pour 


the sauces over. 
Bake at 180°C for one hour with the lid on. 


Serve. 
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JASON'S CHICKEN A L'ORANGE 


8-10 pieces of chicken 

1t ground ginger 

% cup oil 

garlic salt 

pepper 

1 onion grated 

Rub chicken with seasonings and place in 
a roasting dish. Throw over the onion and 
dribble oil over. Bake % hour at 180°C. 
Drain off fat. 

Sauce 


2 cups fresh orange juice 


2T syrup 1 dessert spoon soy sauc 
3T sugar 2t bisto 
3T water 2T maizena 


pell from 1 orange 


Boil orange peel in water and drain. Ina 
pot mix juice, syrup, sugar and soy sauce. 
Bring to the boil. Mix maizena bisto and 
water and add to thicken. Add reserved peel, 
Pour over chicken and bake a further 30 


minutes. Scatter toasted almonds over Chicken, 


GRANT'S FAVOURITE CHICKEN DISH 


1 cup mayonnaise 

% cup chutney 

Mix together in a bowl. 

Cut chicken into portions or use ready cut 
chicken portions. Do not add salt or pepper. 
Dip pieces into mixture and place in a 
casserole dish covered. Cook for 1 hour on 
230°C. 

Remove lid and continue for % hour at the 
same temperature. If there is any mixture 
over, pour over once you have opened lid. 
It must come out brown and crusty. 
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LEMON HERBED CHICKEN FROM HELEN'S KITCHEN 


1 packet chicken pieces 

juice of 2 lemons 
origanum 

salt and pepper 
mustardpowder 

fresh garlic or garlic salt 


Arrange chicken in a casserole dish. Season 
with salt, pepper, mustard powder, garlic and 
origanim. Cover and bake at 200°C for 45 
minutes. Uncover and allow to brown for a | 
further 20 minutes. 

Serve with rice. | 


ALON'S MAGIC CHICKEN i 


1 box of magic barbecue 
1 packet of chicken portions | 


۱ 
[ 


Mix barbecue sauce and throw over chicken and, 
۹ 
bake at 180°C until done. i 
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JONATHAN'S FAVOURITE SPAGHETTI BOLOGNAISE 


1 onion, 2 cloves garlic 
kg mince meat 

1 small tin tomato puree 

% cup red wine 

salt and pepper, beef stock 
spaghetti 


.Chop onions and saute. Add garlic. 

-Add meat and cook till brown 

‚Transfer into a pot containing 41 beef stock, 
add tomato puree and cook for 20 minutes. 
-Add red wine and simmer for 15 minutes 


-Serve on cooked spaghetti. 


— 


nn 


MICHAEL'S BEST SPAGHETTI BOLOGNAISE 


200g mince meat 
1 onion 

1 carrot 
parsley 

celery 

3T olive oil 

41 water 


2T tomato puree 


Cut onion, carrot and celery in small pieces 


and put in a frving pan with the oil 


mince meat and parsley. Brown the mince. 


ra 


and add the water and puree. Let it simmer 


for 30 minutes. 


JENNA'S FAVOURITE CHOP CASSEROLE 


1kg lamb chops 

1 onion - sliced 

breadcrumbs 

4 potatoes -sliced thinly into rounds 
2۳ 1 


Coat chops in breadcrumbs. Set aside. 

In a casserole dish, place the sliced onions. 
Put the crumbed chops over the onions and 
cover the chops with the sliced potatoes. 
Drip the oil over the potatoes. 

Cook at 180%C for 1 hour. 
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DAVID'S FAVOURITE STEAK DISH 


12 pieces tenderised steak 
flour 

2 big onions - chopped 
500ml wine - optional 
12501 water 

25ml worcestershire sauce 
25ml tomato paste 

4 garlic cloves - crushed 
salt and pepper 

20m1 bisto 

20m1 £lour 

400g mushrooms 

oil 


1.Dip pieces of steak in flour to coat. 

2.Fry meat in hot oil and both sides till 
brown. 

3.Boil onion in a little water till soft and 
add wine, sauces and garlic. 

4.Dissolve bisto in 125ml water and add 
to sauce. 

5.Bring sauce to boil for 5 minutes. 

6.Place pieces of meat in flat dish sprayed 
with spray and cook. 

7.Pour sauce over, cover dish with tin foil - 
shiny side in and bake at 180°C for 2 hours. 

Serve with rice or pasta. 

*If not using wine - dissolve 2 beef stock 


cubes in 500ml water.* 
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NICOLE'S FAVOURITE LASAGNE 


Tomato sauce 

1 large chopped onion 

2-3 cloves garlic 

6 sprigsparsley 

X cup oil 

3% cups peeled tomatoes 

1 small can tomato paste 

2 bay leaves 

1t salt 

X cup water 

kt pepper 

kg minced beef 

Place in a pan all ingredients except minced 
beef. Mix well. Toss in minced beef. Cover 
and simmer for 45 minutes, stirring occasionally. 
Dechamel sauce 

1 finely chopped onion 

4T vegetable fat 

3T flour 

salt 

2 cups chicken broth 

2 egg yolks 

Cook onion in vegetable fat. Add flour and salt. 
Stir in slowly the chicken broth, cooking over 
a low heat till the sauce is thick. Add 
slightly beaten egg yolks, cook 10 minutes more. 


In a large greased baking dish place alternate 
layers 1, 2, 3 until all the ingredients are 
used up ending with the sauce. Bake 20 minutes 
at about 160°C. 

Layer 1 - tagliatelle - cooked 

layer 2 - tomato sauce 

layer 3 - bechamel sauce. 


JASON'S BEST VEAL ¿few 


1 onion - diced and browned 

2 packets veal goulash - browned in oil 
Season with salt, pepper, steak and chop 
Put into a casserole dish with 

3 potatoes cubed (peeled) 

6 carrots - slithered 

Pour over:- 

Mix 

1 cup chutney 

1 cup tomato sauce 

1 packet brown onion soup 

1 tin coke (340m1) 

1 cup water 

Mix well and pour over stev. 

Bake with lid on for 2 hours on 180°C. 


o 
VEAL MARSALA WITH MÚSIIROOMS FROM RENEE'S KITCHEN 


1kg thinly sliced veal 

% cup marsala wine 

% cup lemon juice 

flour 

salt, black pepper, garlic salt 
oil for frying 


Sprinkle veal with lemon juice, black pepper, 
garlic salt and allow to stand for 15 min. 
Dust lightly with flour and sprinkle with 
salt. Fry in hot oil for 2 minutes wach 
side. 

In a pot slice م250‎ mushrooms and lightly 
cook with marsala wine, adding more if 
necessary. Add to veal and serve immdiately. 


This can be prepared beforehand and frozen. 


GRANT'S FAVOURITE STEAK 


Tomato sauce - 3T 
Chutney - iT 


Worchester sauce - iT 


Marinade steak in above mixture. 
Put a little oil in a pan and fry steak 


marinated in sauce in pan. 
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ANTON'S FAVOURITE MINTED VEAL WITH LIME 


125g veal escalopes - flattened 
1 small red pepper 

1 spring onion 

50g bean sprouts 

black pepper 

1 egg - lightly: beaten 

50g £lour 

60m1 oil 

50g mangetout 

2 leeks - washed and sliced 
SAUCE 

15g flour 

300m1 orley whip 

small bunch mint 

zest of lime 

chopped parsley, slices of lime for garnish 


Lay veal on a board - mix red pepper, spring 
onion, bean sprouts and black pepper. Divide 
between veal. Roll up and secure with a 
toothpick. 

Dip roll into egg and then flour. 

lleat oil and fry for 10-15 minutes turning 
occasionally until brown. 

Simmer mangetouts and leeks for 5 minutes 

in boiling water. 

Melt marg, stir in flour and add orley whip, 
mint, lime zest, salt and black pepper. 

Stir over a low heat until thickened. 

Strain vegetables, spoon onto a serving 
dish. Remove veal from pan and drain 

on paper. Place of a bed of vegetables. 
Garnish and serve with sauce. 
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0550 BUCCO FROM ENA'S kronen 


6 veal shins / knuckles (approx 2cm thick) 

90g butter 

2 carrots 

2 large onions 

3 sticks celery 

2-3 garlic cloves 

flour, salt and pepper 

2T oil 

2 x 400g tins whole tomatoes 

X cup dry, red wine 

430g Lin of beef consomme 

11 fresh basil 

1t fresh thyme 

1 bayleaf 

2.5cm stiff lemon rind 

1t grated lemon rind 

3T chopped parsley 

1.llcal 30g marg in pan. Add peeled, chopped 
carrols, peeled finely chopped onions, 
finely chopped celery and 2 crushed garlic 
cloves. Cook until onions are golden and 
remove from heat. Transfer to a large 
ovenproof dish. 

2.Coat veal pieces with flour seasoned with 
salt and pepper. Heat remaining butter and 
oil in large frying pan, add veal, brown 
well on both sides. Pack veal pieces on top 
of vegetables. 

3.Push tomatoes with liquid, through a sieve. 
Drain away all fat £rom pan in which veal 
was cooked. Add wine, beef cousomme, 
tomatoes, basil, thyme, bayleaf and strip 
of lemon rind. Bring sauce to the boil, 
season with salt and pepper. 

4.Pour sauce over veal. Cover casserole, 
cook in moderate oven for 1%hours or 
until veal is tender, stirring occasionally. 
To serve sprinkle over the remaining 
crushed garlic, chopped parsley and 
lemon rind. 


Serves 6 
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ALON'S SPECIAL MOROCCAN MEATBALLS IN SAUCE 


SAUCE 

1 onion - chopped into small pieces 

1 carrot cut into rounds 

1 red pepper cut into small strips 

few mushrooms cut into pieces. 

«Fry in a little oil the above and add paprika, 
salt and pepper. 

.When cooked add 1 tin tomatoe paste, 2 cups 
water - bring to the boil and let simmer. 

TO PREPARE MEATBALLS 

%-1kg mince 

1 onion - chopped very small 

2T breadcrumbs 


2 eggs 


% cup water 


2T oil 

št cumin or geera 

%t tumeric 

bits of danya or parsely 

dash of anamon 

dash of nutmeg 

Mix all together and roll into little balls. 
Pour sauce over rolled balls and cook on a 


slow heat until done. Serve on rice. 
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CARLA'S LAMB CURRY 


250g shoulder lamb 

small piece of fresh ginger 
5 clove garlic 

salt and pepper 

1T oil 


4 onion 

% fresh tomato or 1T puree 
št borrie/tumeric 

pinch thyme 

small bay leaf 

1t vinegar or lemon juice 
pinch of coliander 

100ml stock 


Brown the meat and spices in oil. 


Spices, then add meat). 


Add stock, bring to the boil and simmer 


gently for 1% hours. 


FILLET FROM LIZ'S KITCHEN 


Marinade the night before or early morning. 
Fillet - 2kgs 

Marinade 

% sweet ۱۰۶2 

chopped onion 

% cup tomato sauce 

lime or lemon juice 

2 sweetener pills 

a dash of tobasco 

a dash of coke 

3 garlic cloves 

2T chutney 

Heat to boil and pour over fillet and marinade. 
Pour off marinade and reserve for later. Turn 
oven to highest heat and place in roasting 

pan uncovered. Cook for about 20minutes only. 
Turn off oven and Stand for 5 minutes. If 
you are going to serve the fillet cold later, 
immediately remove from oven and wrap in 

foil and refrigerate. Later slice and serve 
with honey mustard. 

Honey mustard - add honey to mustard. 

If the fillet is to be served hot slice 
immediately and reheat marinade and pour 


over individual portions. 
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LEE'S GRANNY'S CABBAUE ROLLS . 


1 green cabbage with large leaves 

1kg mince meat 2 
1 egg 
salt,pepper 
tomato 


amt 


Remove 8 of the large leaves and wash well. ع‎ 
Place in a pot of boiling water and boil for a 
few minutes, until the leaves turn a bright E 
green. Allow leaves to cool, after straining [ 
off the water. E 
Take 1kg mince meat, 1 egg, salt, pepper and a 
little cold water. Mix. Place a little in ; 
each cabbage leaf and roll carefully, folding; 
the sides. Place in a pyrex dish and sprinkle- 


with salt, pepper and sliced tomatoes on top. 


nn 


Make sauce: - 


rm 


3T lemon juice 
3T syrup E 
3t sugar Mix well 

Pour over cabbage rolls and bake for 1 hour t 


in moderate oven until golden golden brown. © 
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MICHARL'S rAvoun rri d pAGHETTL (microwave or 


normal) 
5009, lean mince 
1 onion - chopped 
1 tin Lomatoes - chopped 
1T tomato paste 
1 heaped T chicken stock or 2 cubes 
5-10ml ۵ 
italian spice 
1T chopped parsely 
1T soya sauce 
Place the mince, onion and tomatoes in a 
microwave dish with lid and cook on high for 
10 minutes. Stir. Mix together the rest of the 
ingredients with 250ml water or half wine and 
half water and pour over the meat. Cook on 
high for 20 minutes. 
Allow to stand as cooking continues if lid 
is not removed. Mix 2-3t cornflour with a litt 
wine or water and stir into meat mixture. Cook 
it a further 15 minutes on high. Add more 
liquid if needed. Cook slightly longer if 


there is too much mixture. 


Serve on spaghetti with a mixed salad. 
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CARLA'S PEPPERMINT CRISP TART 


chilled tin ideal milk 
cup sugar 
envelope gelatine 
cup boiling water 
t vanilla essence 
heaped T cocoa 
packet tennis biscuits 
flakies 
peppermint crisps 
.Dissolve gelatine in boiling water. Add 
vanilla and cocoa and allow to cool. 
.Whip ideal milk well, add sugar and whip 
again. 
.Add gelatine mixture to ideal milk and sugar. 
.Grate peppermint crisp and add. 
.In a pyrex dish, put a layer of tennis 
biscuits, a layer of mixture and so on 
until all has been used. End with layer 
of the mixture. 


.Sprinkle flakie on top and serve. 
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NICOLE'S FAVOURITE PARAVE CHOCOLATE MOUSSE 


125g dark chocolate 

4 eggs - separated 

1 box orley whip 

grated chocolate for topping 


Melt chocolate in double boiler and cool 


slightly. 


Place egg yolks in bowl and add melted chocolat, 


and beat until smooth and thick. 

Whip orley whip until thick and fold into 
mixture. 

Lastly whip egg whites until stiff peaks form 
and fold into mixture. Mix well. 

Grate chocolate on top for decoration and 


place in fridge until ready to serve. 
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ANTHONY'S FAVOURITE CHOCOLATE MOUSSE 


4 x 100g slabs of choc (these may be milk or 
albany or mixed) 

8 eggs 

4 level tablespoons sugar 

250ml fresh cream - beaten 


1. Melt choc in microwave or double boiler. 
Separate eggs and beat egg whites until 
STIEFEL. 

Beat yolks with sugar until creamy. 


3 

4. Add fresh cream to yolk and sugar mixture. 
5. Fold in egg whites. 

6 


Allow to set in fridge for 24 hours. 


note:- brandy may be added to the mixture 
before folding in the egg whites. 
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LORISSA'S FAVOURITE CHOCOLATE MARSHMALLOW PUDDI 


ا 


Biscut base: 


۱: 


% packet marie biscuts crushed 
3T melted butter 
Mix together and flatten is a dish and chill. 


m 
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Chocolate filling: 
100g albany chocolate 


m 


100g whole nut chocolate 


m 


18 white marshmallows 


1۳ 


% cup milk 
Melt the above in a double boiler and cool. 


(pm 


wy 


Fold in % pint whipped cream into the 


mi 


chocolate mixture and pour into biscut base. 


mn 


Set in fridge. 
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RENEE'S FAVOURITE ENSCoLATE MOUSSE 


1t gelatine 

100g bitter chocolate 
4 eggs - separated 

1t vanilla 

% cup cold water 


% cup boiling water 


k% cup sugar 


250ml cream 


Dissolve gelatine in cold water. Add boiling 
water and stir until mixture is very clear and 
no crystals can be seen. 

Melt chocolate in double boiler, without 
stirring, then add vanilla and gelatine. 

Beat egg yolks and sugar until thick and 
creamy. Add chocolate/gelatine mixture; 
beating all the while as you do so. 

Fold in stiffly beaten egg whites. Lastly 
fold in stiffly beaten cream. Pour into 
glass bowl and set in fridge. Decorate 

with swirls of cream topped with chocolate 


curls. 
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LEAH'S FAVOURITE TRIPLE CHOCOLATE 


150g dark chocolate 
21 rich and creamy vanilla ice-cream 
100g chocolate bits 


Sauce 


150g dark chocolate 
83ml castor sugar 

125ml clover fresh milk 
12501 water 


1.Melt chocolate and mix into softened ice- 


cream. Freeze for 10 minutes. Fold 
chocolate bits in and freeze overnight. 

2.To make sauce, melt the chocolate with 
sugar, milk and water. Heat, stirring 
until sugar has dissolved. Boil gently 
for 2 minutes. 


3.Scoop ice-cream into serving dishes and 


pour hot sauce over. Sprinkle with a few 


extra chocolate bits and serve with 
wafer biscuits. 


Serves 8. 
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JONATHAN'S FAVOUR TÉ Fru IT SALAD 


Peel and dice:- 
1 quava 

1 apple 

1 pear 

1 banana 

1 kiwi fruit 

12 black grapes 
% pineapple 


Pour the juice of one orange over this 
and add 1 tin granadilla pulp. 
Serve with ice-cream. 


TORI'S FRUIT COCKTÁID 


This is the easiest, quickest dish to make and 


It can be 


you only have to dirty one bowl. 


served as a cake or as a pudding with cream. 


1 tin fruit cocktail in syrup (410g tin) 


1% cups sugar 

2 cups self-raising flour 
2t bicarb 

Xt salt 

2 eggs 


Throw all the above ingredients into a largish 


square dish. Mix well. Place in an oven 


It will rise 


and bake at 180?C for 45minutes. 


a lot and go brownish. 
TOPPING 

% cup sugar 

X cup ideal milk (170g tin) 
X cup coconut 

1T vanilla essence 

4T butter 


Throw all the above ingredients into a pot 


on the stove and boil for 5 minutes, stirring 


constantly. 


When cake is done, prick full of holes and 


pour topping over straight away. 


Can be served hot or cold. 
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GRANT'S FAVOURITE YOGHURT TART 


Soften:- 


2501 gelatine in 250ml quava liquifruit and 
dissolve over a low heat - DO NOT BOIL. 


Pour into large bowl:- 

1 x 500ml thick quava yoghurt (room temp) 
Slowly add the gelatine mixture, stirring all 
the time. 

Whip: - 

100-12581 cream with 75ml icing sugar and fold 
into fruit mixture. Pour into a biscut base. 
Chill. 

Biscut Base: 

1 packet tennis biscuts - crushed 

mix 2T melted margerine and stir into crumbs. 


Press into a pie dish. 


ANTON'S FAVOURITE APPLE WITH MERINGUES 


1500g golden delicious apples 
4T apple jelly 

5 egg whites 

% cup castor sugar 


Peel, core and quarter apples. Place in a 
saucepan with 4 cup water. Cover pan and 
bring to the boil. Reduce heat and simmer 
until tender - about 20 minutes. 

Remove apples with a slotted spoon and put 
into oven-proof baking dish. 

Spoon apple jelly over apples. 

Preheat oven to 200°C. 

Beat egg whites until foamy - gradually 
adding sugar until egg whites peak. Spoon 
over apple. Bake for about 15 minutes 

or until golden brown. 
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MICHAEL'S FAVOURITE HELLY JEWELS 


4 packets jelly - red, yellow, green, orange 
1 large cream 

1 glass pineapple juice 

3 flat ice trays 


Make 3 jellies with one cup of boiling water 
each and allow to set. 

Make pineapple jelly with 1 cup boiled 
pineapple juice and cool. 

Beat cream till stiff and add pineapple jelly. 
Cut other 3 jellies into cubes or set in ice 
tray and put half of each colour into cream 
mixture. Turn into serving bowl and allow to 
set. Sprinkle rest of jelly jewels over. 

The kids love it. 
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ALFONSO'S FAVOURITE TROUXAS DE 5 


(egg yolk rolls in syrup) 


18 egg yolks broken in a sieve and strained 
to remove membrane. 

2 egg whites lightly beaten 

1 1b 3 oz sugar 


3 pint water 


Beat the egg yolks and whites throughly. Heat 
water and sugar over medium heat, stirring 
with a wooden spoon till sugar dissolves 

and begins to make alight clear syrup and 
until a syrup thermometer registers 29*C. 

Pour syrup into a 10 inch non-stick frying 

pan and maintain the above viscosity and 

heat. Begin to ladle into the centre enough 
egg mixture to spread and extend to the sides 


of the pan. This egg 'disc' should not be 


much thicker than a crepe, and will firm up 


in 5 a minute. Be careful to prevent the 
Remove discs as they 


Lay the discs on 


Syrup from overheating. 
cook, draining each in turn. 
a marble topped surface. Cut each into 1%" 
Strips and roll into a cylindrical package 
" thick. They should all be similar 
Place rolls into glass 


nearly 1 


in shape and size. 
serving dish, closely packed and covered with 


cooled syrup. Refrigerate for a few hours 


before serving. Serves 12 


116 


MARCEL'S LEMON GELATO(Gelato al limone) 


cup lemon juice 


Nc NC 


cup castor sugar 
cup sweet or dry white wine 


cup water 


e NC NC 


egg white 


1.Place the sugar, water and wine in a small 
pot, stir over low heat until the sugar has 
dissolved, bring to the boil, reduce heat, 
simmer uncovered for 10 minutes. Allow 
to cool. 

2.Stir strained lemon juice into cooled 
mixture, mix well. Pour mixture into a 
shallow tin (metal dish) and freeze for 
approx. 1 hour or until mixture is firm. 

3.Remove from freezer, turn mixture into bowl, 
beat until smooth with a fork. Fold in 
firmly beaten egg white, return to tin and 
freeze until firm. 

Serves 2, or 4 if used as a topping for 


fresh fruit. 
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DANIEL'S CARAMEL AND PEPPERMINT CRISP PUDDING 


400g tin condensed milk 
1 small tin evaporated milk - well chilled 
10ml gelatine 


30ml water 
1 large peppermint crisp - crushed or grated 


Cover unopened tin of condensed milk with 
water and boil gently for 2% to 3 hours. Cool 
tin before opening. Scrape out into a bowl anc 
beat slightly. Chill. 

Combine water with 30ml of the evaporated 

milk in a cup, sprinkle gelatine on top and 
stand in hot water until gelatine dissolves. 
Whip remaining evaporated milk until thick 

and foamy. Add the caramel, little by little. 
Blend in dissolved gelatine. Pour into 
serving bowl and refrigerate. 

Decorate with peppermint crisp. 
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ADAM'S PEANUT BRITTLE ICE-CREAM 1 


6 medium sized peanut brittles 
1 litre vanilla ice-cream 

Crush peanut brittle till small pieces and melt; 
the ice-cream till it's workable and soft. 1 
In a loaf tin lined with wax paper layer the 
peanut brittle and the ice-cream. These E 
quantities should make 3 layers of each. r 
Place loaf tin in deep freeze till needed. I 


Turn out onto a dish when ready to serve. 
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MALVA PUDDING FROM BARBARA'S KITCHEN 


3 


% cup sugar SAUCE 


1 egg 1 cup cream 


[e] 


1T apricot jam oz butter 


> 


1 cup flour cup sugar 


1t bicarb 


NC 


cup hot water 
pinch salt 

1T butter 

1t vinegar 

1 cup milk 

It can be made into one big pudding or into 
individual puddings. 


Beat egg and sugar well. Add jam. Sift flour 
bicarb and salt together. Melt butter and add 
vinegar and milk. Add liquid alternately with 
flour mixture to the egg and sugar. Beat well 
and bake in individual muffin tin moulds well 
greased for 30 minutes at 160?C. Check that 
no liquid sticks to the knife - if wet leave 
in for longer. 

SAUCE 

Melt all the ingredients together and pour over 
each pudding as is comes out of the oven. 

The sauce can be serve separately. Serve with 


ice cream, custard or cream. 
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ALISON'S VERY SIMPLE MICROWAVE CAKE 


175g soft margarine 
175g self raising flour 
5t baking powder 

175g castor sugar 

3 eggs 

2-3T milk to thin 


Beat margarine and sugar. 
Add eggs 
Add flour, baking powder and milk 


Microwave on full power for:- 

5 minutes for % the mixture 

8 minutes for the full mixture. 

To make a chocolate cake just add 3T cocoa 


and reduce the flour by the same. 
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GRANT'S CHEESE Roce CAKE 


1 pkt Marie Biscuts - crushed 
4T margarine - melted 

1T sugar 

1T syrup 

Combine all the above ingredients to make 
the crust/base of the cake. 
Lemon jelly 

1 cup boiling water 

1 cup sugar 

250grams cream cottage cheese 
1 large tin ideal milk 


3T lemon juice 


«Prepare crust in large pie dish and bake in 

a moderate 140%C - 180%C oven for 10 minutes. 
Leave to cool. 

.Dissolve jelly in boiling water and leave to 
cool. 

.Cream sugar with cheese. 

-Beat ideal milk well and add lemon. 

.Mix cool jelly with cheese mixture. 

-Fold in ideal milk and pour on crust. 


.Leave to set in fridge for about 2 hours. 


ua 


Ja) 


سے ili‏ مشا سا ال اا 
O E x‏ 


ڪا 


AREA Pl lb ای‎ peed pt j 


A ۳ a pp 595 » 


124 
FRIDGE CAKE FROM PAULA'S KITCHEN 


1 tin ideal milk - very well chilled 
1 tin pineapple rings 

1 packet lemon jelly 

1 tin grenadilla pulp 


1.Beat ideal milk well. 

2.Dissolve jelly in warm pineapple juice. 

3.Add ideal milk and whisk. 

4.Add pulp and mix well. 

5.Crush a packet of tennis biscuits very 
finely and layer the crumbs, pineapple 
and jelly mixture. End with a layer 
of the jelly mixture and sprinkle a few 
crumbs on and decorate with pineapple 
rings and red cherries. 

6.Set in fridge for about 2 hours. 


This cake can be served as a dessert or 


as a cake. 
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ALON'S BEST BANANA CHOCOLATE PIE 


5 packet marie/tennis biscuits 

1 banana 

5 packet instant chocolate pudding 
margarine 


l.Arrange biscuits at the bottom of a dish. 
2.Melt about 1%T marg. and pour over base. 
3.Make pudding according to packet directions 
and allow to stand for a few minutes. 
.Slice banana over biscuits. 

.Pour pudding over banana slices 


-Top with grated chocolate (top-deck). 


“<i, (ON) AS 


-Refrigerate for about 2 hours. 


LEE'S BEST MARSHMALLOW TREATS 


Melt 50g margerine 


6T sugar 
300g marshmallows and stir all the time. 


Take off heat and add 5-6 cups of rice crispies. 
Pour in a flat square greased dish/tin and pat 
it flat and cut into squares while still hot. 
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PEPE'S CHOCOLATE chi: 


5 xl eggs - separated 
Beat whites with 5 rounded en castor 
sugar till stiff and thick. 

Add 2 T cocoa to the yolks and mix well. 


The mixture must be loose. Lightly mix 


the cocoa mixture and 1T flour (sprinkle 


over) into the egg white mixture. 
Spread into a well-greased dish and bake at 


160°C for % hour. 


Cool completely! 
Beat 2 boxes moirs instant vanilla pudding 


with 250ml cream and 1% cups milk for 1 


Spread over cake. 
100g dark chocolate 
100g milk chocolate melted with 


minute. 


Topping: - 


1T butter 
2T water 
2T brandy. 


Pour over and spread. 
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FEATHERLIGHT CHOCOLATE CHIFFON CAKE - RENEE 


1 cup flour 

1 cup castor sugar 
2T cocoa 

2t baking powder 

% cup oil 

% cup boiling water 


Combine all the above ingredients in order 
given. Separate 4 eggs. Add beaten yolks 
together with 1 t vanilla to chocolate 
mixture. Beat egg whites stiffly together 
with 1 extra teaspoon of baking powder and 
fold into chocolate mixture. 

Bake in ungreased chiffon tin (tube pan) for 
20 - 30 minutes at 350°F. Invert tin and 
allow cake to fall from tin when cold. Ice 
as desired with light fluffy icing. 


Lj 
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JENNA'S FAVOURITE YOGHURT CAKE 


175ml carton of yoghurt - any flavour 


3 eggs 
2 x empty yoghurt carton of sugar 


3 x empty yoghurt carton of self-raising flour 


1 x empty yoghurt carton of oil 


Mix together and pour into loaf or round 


cake tin. Bake at 160°C for 1 hour. 


Sprinkle castor sugar over. 


JASON'S BEST MICROWAVE FUDGE 


1 tin condensed milk 

125g margerine 

500g castor sugar 

1t vanilla essence 

1.Put ingredients except vanilla into 
a large bowl and cook on high for 2 minutes. 

2.Take out and stir very quickly until all 
the margerine has melted. 

3.Replace and cook on high for 9 minutes - 
watch all the time in case it boils over. 

4.Take out and stand for 45 seconds. 

5.Add vanilla essence and stir well. 

6.Pour into greased tin and cut when cool. 
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JASON'S FAVOURITE CHOCOLATE FRIDGE SQUARES 


225g butter/marg-room temperature 
450g icing sugar 

30m1(2T) unsweetened cocoa powder 
1 packet marie biscuits, less 2 

2 eggs 

5ml vanilla essence 

iml salt 


Place ingredients into a big mixing bowl 

and break biscuts into little pieces, about 
the sizeof a one cent piece. Now butter a 
rectangular baking tin. Then beat eggs well 
in a little bowl and add to mixture. 

Pour into tin and set in fridge. 
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LORISSA'S FAVOURITE 5 


cups oats 
cup flour 


cup sugar 


PPP دم‎ 


cup coconut 
180g marg 

1%T golden syryp 
1t bicarb 


Boil up marg and syrup. When boiling add 
bicarb and mix well. Add mixture to the 
dry ingredients and pack tightly into a 
greased biscut pan. Bake at 160°C for 
15 minutes. Cut while warm and lift out 


when cool. 
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LORI'S CHOCOLATE CHIP COOKIES 


% cup shortening - part sweet butter 
% cup sugar 

4 cup brown sugar packed 

1 egg 

1t vanilla 

Mix together thoroughly 

Sift:- 

1% cups flour 

5t baking soda ( bicarb) 

5t nuts 

5 cup nuts - optional 

Stir in 1% cups chocolate morsels. ; 


Mix all ingedients together. F 


Drop rounded teaspoonfuls about 2 inches apart 
on ungreased baking tray. Bake until golden ; 
brown - cookies/biscuts should still be soft. 
Allow to cool before removing. 
Bake for 8-10 minutes on 180*C. 


Makes about 50 biscuts. $ 
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MARY-ANN'S CHOCOLATE 5 


375g marg ICING 

2 cups coconut 2 cups icing sugan 
2 cups flour hot water 

2 cups jungle oats 1T marg 

1 cup sugar 1T cocoa 

3T cocoa 


2t baking powder 


Mix all dry ingredients together in a large 
bowl and melt margerine and add to dry ingre. 
Mix well. Put mixture in a flat baking tray 
and flatten. Bake at 180?C for 25 minutes. 
Prepare icing in large glass jug and heat 

in microwave. Pour over baked biscut while hot 
and spread. Cut into squares while still warm. 


Cool completely in baking tray before removing. 
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CREAM_FUDGE 134 

1 tin condensed milk 

2 cups sugar 

402 butter 

3T golden syrup 

Mix in a pot until boiling and then stir for 
10 minutes. 

Take off and add 1t vanilla and stir for 5 
minutes. Pour into greased tin and cut when 


cool. 


OUMA'S WAFFLES 


2 cups flour 

4 + 2T sugar ( more for very sweet) 
%t salt 

3t baking powder 

1% cup milk 

2 eggs - separated 

4T butter 


Mix flour, sugar, salt and baking powder 

and then add milk and egg yolks. i 
Melt butter and add. 

Lastly add beaten egg whites. 

Must be like a thick cream - if too soft 

then add more flour. i 


Make in a waffle iron. i 
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DAPHNE'S BASIC PANCAKE BATTER 


1 egg 
%t bicarb 


1t baking powder 

2T melted butter or ghee 

1% cups buttermilk (% milk,% yoghurt) 
1% cups flour 


%t salt 
Mix bicarb into buttermilk. Beat egg and add 


to buttermilk. Add rest of ingredients to 
mixture and beat well till batter is smooth 
and the consistency of cream. 

Heat griddle and wipe with an oiled cloth. 
Pour batter from a lipped jug to form 
pools, as soon as top of pancake bubbles, 
turn it over and allow other side to brown. 
Hot pancakes are delicious served with jam, 


cream or honey. 
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JASON'S QUICK AND EASY MERINGUES 


1 cup sugar 

1 cup castor sugar 
1t lemon juice 

6 egg whites 


Beat egg whites until stiff and add sugar; 
beat about 1 minute and add lemon juice. 
Now add castor sugar and beat for about 
7-10 minutes. 

Bake for 3 hours at 100?C. 


CHEESE PUFFS FROM ALISON'S KITCHEN 


These can be made in 5 minutes and served 


hot with butter and jam or plain. 


1 cup flour 

1 cup grated cheese 
1 cup milk 

4t baking powder 
pinch salt 

8 shakes paprika 


Mix all the above together and plac 


on a greased baking sheet. 


Bake in a fairly hot oven for 12-15 minutes. 
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JASON'S TOFFEE 55 


90g butter 

155g sugar 

1 tin (397g) nestle condensed milk 
12,5ml golden syrup 

vanilla essence 

60g rice crispies 


1.Melt the butter and sugar together. 

2.Add the milk and syrup slowly bring to 
to the boil. Simmer for 20 minutes, 
stirring continuously 

3.When mixture has reached soft-ball stage, 
add vanilla and rice crispies. 

4.Pour into greased tin. 

5.Cut when cool into squares. 


BAR-ONE FRIDGE SLICE FROM PAULA'S KITCHEN 
0 ES A o MIIGHEN 


Melt 3 big bar-ones with 90g butter over 

a double boiler until there are no lumps. 
Stir in 3 cups rice crispies. 

Pour into a lamington tin. 

Melt 200g milk chocolate with 30g butter 
over a double boiler. 

Spread on top of rice crispie mixture and 
set in fridge. Cut into squares when cool. 
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BUBKA FROM PAULA'S KITCHEN 


125ml lukewarm water 
5ml sugar 

12,5ml yeast 

19071 milk - scalded 
5T butter 

125ml sugar 

1t salt 

2 eggs 

5 cups cake flour 


FILLING 

62,5ml cinnamon sugar 
125ml seedless raiséns 
125ml sultanas 

125ml melted butter 


1.Dissolve 5 ml sugar in water and sprinkle 
yeast over. Cover and leave to activate. 

2.Melt butter in milk, add sugar, salt and 
stir until dissolved. 

3.Beat eggs and add to milk. 

4.Add yeast. 

5.Beat sufficient flour into the egg mixture 
to make a thick batter, add remaining flour 
to make a soft dough. Knead well. 

6.Cover and leave in a warm spot to rise 
until it is double its original bulk. 

7.Punch the dough down on a floured surface 
and roll out into 1cm thick rectangle. 

8.Brush well with melted butter and sprinkle 
the filling on. 

9.Roll up like a swiss roll, and place in a 
horse shoe shape on a baking tray. 

10.Cover with a towel and leave to rise 
again till double its bulk. 

11.Paint with egg and sprinkle mixed:- 
% cup flour, cup sugar, 1 oz butter. 

12.Bake for 25-35 minutes on 180°C. 


JOSHUA'S BRANDY SNAPS 


110g £lour 
5ml ginger 
Sift 


Rub in:- 85g butter 
Add:- 110g castor sugar 

110g syrup 

5-10ml brandy 
Shape into small balls - place far apart on 
a lightly greased baking tray and bake at 
180°C for 10 minutes. 
Allow to cool slightly - wrap around the 
greased handle of a wooden spoon. 
Fill with whipped cream 1 hour before use. 
Unfilled - keeps for weeks in a closed tin. 


COCONUT SNOWBALLS FROM GRANNY 


50ml soft marg. 

30m1 honey 

150ml icing sugar 

10m1 vanilla essence 

400ml coconut 

extra coconut 

Mix all together with a wooden spoon until 
well combined. 


Roll into about 32 balls and toss in coconut 
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MARIE BISCUIT DELIGHTS FROM DAPHNE'S KITCHEN 


1 packet marie biscuits 
125g butter 

1 egg - beaten 

% cup sugar 

250g dates 


Break biscuit into quarters. Chop dates fine. 
Melt butter and sugar, then add dates and 
simmer till dates are soft. 

Remove from stove and quickly beat in the egg. 
Replace on stove and add biscuits and cook 

for a few minutes, till biscuits are coated 
with date mixture. 

Spread out on foil and carefully roll up like 
a swiss roll. Sprinkle with coconut. Chill 


for a few hours and slice when cool. 
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350g self-raising flour 
250g margerine 

1 smetna cream 

3 egg yolks 


Mix into a dough and cover. Put in fridge for 
about 2 hours. 

Beat the 3 egg whites very well and add 1 cup 
sugar and 1 packet instant vanilla pudding. 
Set aside. 

Remove dough from fridge and cut into four 
sections. 

Roll each piece thinly and pour over the 
cream mixture and roll up. Cut into rings 
with a knife and turn like a flower. 

Put flowers onto a greased baking sheet and 
bake for % hour on a moderate heat. 


LEE'S ROSE BISCUTS. 
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AFONSO'S  PASTEIS DE NATA (cream filled tart- 


1 1b prepared puff pastry 
Filling : 
6T single cream E 
8 egg yolks 

7 oz icing sugar 1 
cinnamon 

A smear of butter for each tartlet mould E 
On a cool, smoo:h-surfaced table top, lightly 
sprinkled with flour, roll out the pastry 
evenly and line 8-10 tartlet moulds, 1 inch : 
deep and 1% inches across, trimming ribs 
with a sharp knife. 

Beat the egg yolks and cream thoroughly 


adding the icing sugar very slowly until 
Heat this = 


۱۳1 


this is completely absorbed. 
mixture gradually over a medium heat, stirrips 
constantly until a heavy, creamy consistency 
is achieved, as in creme brulee. Pour into * 
pastry-lined moulds and bake at 200°C for 

20 minutes or until the surface darkeas to a 
deep gold.Take out: the moulds when still 
hot, and place on paper towels - the pastry 
Stays crisp this way. 

These tarts are eaten warm or cold with a 
sprinkling of cinnamon. 


Se-zves 6 
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OUMA'S LEKACH 


62,5g butter 
2T oil 

% cup sugar 

2t bicarb 

1t mixed spice 
1t cinnamon 

1D ginger 

4% cups flour 
1 cup sugar 

2 eggs 

% cup cold tea 


Heat the butter, oil and syrup together until 
dissolved and cool. 

Sift dry ingredients and add. 

Add 2 eggs and % cup tea. 


Bake at 180°C for 15 - 20 minutes. 


Roll out dough and cut into fingers, then 
bake. 
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DAVID'S FAVOURITE ORANGE CAKE 


1% cups flour 

1% cups castor sugar 

4t baking powder 

4 eggs 

1 cup freshly squeezed orange juice 
% cup oil 

grated rind of 1 orange 

1t vanilla essence 


Sift flour and sugar. Separate eggs. 

Beat egg whites until stiff and add vanilla 
to egg yolks and beat. 

Boil orange juice and add to egg yolk 
mixture. 

Add oil to yolk mixture and beat. 

Add sifted flour and castor sugar and beat 
together with yolk mixture. Then add 
baking powder and fold in egg whites. 

Bake at 180%C for 25-30 minutes. 
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JASON'S PLAYDOUGH 


(NOT EDIBLE) 


1% cups water 

1% cups flour 

% cup salt 

2T oil 

1t food colouring 

2T alum powder - available at all chemists 


Boil water, oil, salt, food colouring. 

When boiling add alum powder and mix. 
Remove from stove and add flour to liquid 
in pot. Mix well with a wooden spoon. 

This mixture is sticky until all the flour 
is absorbed. Throw onto wooden board and 
kneed well. Do not add more flour. 

Leave till dough is cold. 

Only now knead in a little flour to get rid 
of any stickiness. This dough can be stored 
indefinitely in a sealed plastic bag and 
does not have to be refrigerated. 
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COLD CHICKEN MOULD 


750g cooked minced chicken 

30m1 gelatine 

375m1 chicken extract 

50ml mayonnaise 

125ml Orley Whip 

2 eggs (hardboiled ` diced) 

50ml Lemon juice 

1 small onion - diced 

gherkins - cut up in small blocks 
salt and pepper 


Dissolve gelatine in 250ml part of the chicken extract. Boil the 
other part of the chicken extract and add with gelatine mixture. 
Remove from heat. Add meat, hardboiled egg pieces, gherkin pieces, 
lemon juice and onion. When started to set, add whipped Orley Whip 
and mayonnaise. Pour into a mould (greased) and leave in fridge 
until needed. Remove from mould and serve with a salad. 


Xd 
GUAVA CHEESE BAKE WITH ORLEY WHIP 


125g Tennis biscuits, crushed 
75g margarine 

1 pkt strawberry jelly 

1 tin (410g) guavas 

12,5ml lemon juice 

250 ml Orley Whip 


Mix biscuit crumbs and margarine together and line a pie dish with 
mixture. Drain the guavas and heat the syrup in a saucepan. Add 
jelly powder and heat until jelly has dissolved. Allow to cool 
slightly. Allow to cool slightly. Liquidize the guavas. Add 

the cottage cheese, jelly mixture and lemon juice. Mix well. Beat 
Orley Whip stiffly and fold into mixture. Decorate with whipped 
Orley Whip and sliced guavas. 
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Mix well and stir in the nuts. In a small bowl, beat; 
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CREAMY RICH FUDGE 


Ingredients: 100 g Orley milk choc. 300 ml milk 
675 g sugar 2 tbs golden syrup 
1/8 tsp salt 50 g butter 
1 tsp vanilla essence 50 g chopped nuts 


In a 3.5 1t 


saucepan constantly stir the chocolate and milk over low heat 
until the chocolate melts. Stir in the sugar, golden syrup and 
salt. Cook stirring occasionally, until the mixture reaches 

a soft ball stage. Remove from the heat and add the butter. 
Cool at room temperature without stirring until the temper- 
ature drops so that just the bottom of the pan feels warm, 
about one hour. Add the vanilla and beat until the fudge 
mixture loses its gloss and starts to thicken. Quickly stir 

in the nuts then pour into the prepared tin. Cool until firm 
and then cut into squares. 


Method: Lightly butter a 20 cm square tin and set aside. 


BROWNIE WAFFLES 


Ingredients: 175 g Orley milk choc. 175 ml milk 
100 g butter 2 egg yolks 
50 g sugar 175 g plain flour 
1/2 tsp baking powder 1/4 tsp salt 
25 g chopped nuts 2 egg whites 


ice cream 


In a small saucepan over low heat, melt the chocolate, milk 

and butter. Remove from the heat and set aside. Preheat the 
waffle iron. In a large bowl, beat the egg yolks until thick- 
ened and pale yellow in colour. Gradually beat in the sugar 
then add the melted chocolate mixture, the flour, baking powder 
and salt. 
the egg whites until stiff and fold them into the chocolate 
batter. Spoon onto the preheated waffle iron, close the lid 


Method: 


and bake until crisp. Remove and serve with your favourite 
ice cream. 
BUTTER NUT CRUNCH 
Ingredients: 175 g sugar 1/2 tsp salt 
100 g butter 50 ml water 
100 g chopped walnuts 450 g Orley Milk choc. 


Butter a 38 x 25 cm baking tray, set aside. In a saucepan 
combine the sugar, salt, butter and water. Cook until mixture 
reaches soft-crack stage. Stir in half the chopped walnuts. 
Pour onto the prepared baking tray. If necessary, spread to 
about 1/2 cm thickness. Cool. Melt chocolate and spread it 
over. Sprinkle with the remaining chopped walnuts. When cool, 


break into chunks. 


Method: 


2 tbs cornflour 
475 ml milk 


CHOCOLATE CREAM PUDDING 


Ingredients: 225 g sugar 


1/4 tsp salt 


50 g Orley Milk choc. 


2 egg yolks, slightly beaten 
2 tbs butter 


1 tsp vanilla essence 

Method: In a medium-sized saucepan, combine the sugar, cornflour and 
salt. Stir in the milk and chocolate. Stir constantly over 
low heat until thickened and bubbly. Cook and stir two minutes 
more, then remove from heat. Stir a small amount of the hot 
mixture into the beaten egg yolks, then add the egg yolk mix- 
ture to the remaining hot mixture in the saucepan. Cook and 
stir 2 minutes more. Remove from heat. Stir in butter and 
vanilla. Pour into dessert dishes and chill. 


CHOCOLATE FONDUE 


Ingredients: 175 g Orley Milk choc. 
175 g sugar 
pinch of salt 
sponge cake squares 


banana slices 


350 ml Orley Wup 

100g butter 

3 tbs coffee liqueur 

whole strawberries 

orange sections 

Method: In a saucepan melt the chocolate in the cream over very low 
heat. Stir in the sugar, butter and salt. Stir constantly 
until smooth. Pour into a fondue pot and place over heat. 
With fondue forks or long skewers dip cake squares or fruits 
into the sauce. 


QUICK FRENCH CREAMS 
Ingredients: 225 g Orley choc. 
1 tbs milk 

50 g chocolate vermicelli 


175 g icing sugar 
1 egg, well beaten 


Method: In the top of a double boiler over hot water melt the chocolate, 


stirring until smooth. Remove from the water and quickly stir 
in the icing sugar, milk and egg. Refrigerate until firm 
enough to shape. Form into balls. Roll in the chocolate 
vermicelli. 


NO WORK FUDGE 


Ingredients: 450 g Orley choc. 


1 tsp vanilla essence 


1 can condensed milk 
50 g chopped walnuts 
Method: Butter a 20 cm square tin and set aside. In a saucepan melt 
the chocolate. Stir in the condensed milk, vanilla and walnuts. 
Pour into the prepared tin. Refrigerate for about 2 hours 
until firm, and then cut into squares. 
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ORLEY CHOCOLATE GATEAU 


Layer: Draw two circles of about 23cm in diameter on a slightly 
greased non-stick piece of baking paper. Use a cake tin 
or plate as guide. 


Meringue 


Ingredients: 4 Egg whites 


5 ml Vanilla essence 
250 g Castor sugar 


Place slightly beaten egg whites and all the sugar at once in a 
bowl over a pot of gently simmering water over low heat - add 
vanilla. Beat egg whites and sugar with an electric hand beater 
for 15 - 20 minutes, until mixture is very stiff and glossy. 
Divide mixture between the two circles - smooth with spatula. 
Bake at 100 deg. C for 3-4 hours. Switch off oven, but leave 
meringue in until oven is cold. 


500 ml whipped Orley Whip 
125 g Orley milk chocolate 
100 g Orley dark chocolate 
35 ml grated glazed or preserved watermelon 
35 ml " = pineapple 
30 ml " " ginger 
30 ml glacé cherries cut in quarters 


Break chocolate into small pieces. Melt over hot water stirring 
often. Mix all the other ingredients and keep in fridge. When 
chocolate is melted, stir with rest of ingredients - mix weli. 
Return to fridge to get firm again. When firm sandwich together 
with half of the mixture. Cover the top with the rest. Decorate 
with Orley vermicelli. Leave for at least tnree hours before 
serving. 


Method: 


Filling: 


Method: 


CHOCOLATE FANTASIA 


120g Orley milk choc. 


60 g Orley dark choc. 62.5 ml butter 
45 ml brown sugar 45 ml water 
4 seperated eggs 45 ml full cream sherry 
15 ml grated orange rind 5 ml vanilla essence 
62.5 ml castor sugar 2 sachetsOrley Whip 


(beaten until thick) 


Toast almonds, then chop and set aside. Melt chocolate with 
butter, brown sugar and water over very low heat, stirring 
constantly, remove from heat. Beat in egg yolks, one at a time 
and beat until smooth. Pour into bowl. Add almonds, sherry, 
rind and vanilla and chill for 15 minutes. Meanwhile beat egg 
whites until foamy. Gradually beat ir castor sugar and 
continue beating until stiff peaks form. Fold into chocolate 
mixture. Fold in whipped Orley Whip. Spoon into bowl or 
individual glasses. Chill at least four hours. Garnish with 
rosettes of whipped Orley whip and chocolate dipped almonds. 


Ingredients: 125 ml slivered almonds 


Method: 
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Our grateful thanks to our sponsors:- 


ROBANDA SALES 
MELTZER AGENCIES 
BISERBA SCALES 
JULIUS BUCHINSKY 
RADIO AUTOSONIC 
HERMAN'S AGENCIES 
MR AND MRS JOFFE 
ST 5 
THE POINT SPORTS SHOP 
ALL GLASS 
SPORTY PROMOTIONAL CLOTHING 
MR AND MRS KRANTZ 
WINDSOR GARAGE 
MOVIE MAGIC VIDEO SHOP - GARDEN CENTRE 
KIC INTERNATIONAL 
COMPLET STORES 
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FURNITURE CENTRE 
SID MAFCHER 


P.O. Box 14219 Green Point 805! 
Tel: (021) 419-6137 


I Direct from Factory to You 


For all your cane furniture 
requirements at the best 
price. Large range of 
fabrics to choose from for 
cushions. Also cushions 
only, made for exsisting 


lounge suites. 


CAPE COMFORTS 


P.O. BOX 14219 GREEN POINT 8051 
59 SOMERSET ROAD 1 
CAPE TOWN 
TEL: (021) 419-6137 sem 


a 
LUMBAR SUP 
" BOR SLEEP PILLOW 
edge shaped. 


Firm support, maybe used for Wave shaped. 

headrest. Covered in washable Support for head and neck and 
fabric with zip. Ideal for office, fits standard pillowcase. 

car or watching T.V. 
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Mediteranean Delicacies ee 


438 MORNINGSIDE RD. N'DABENI CAPE TOWN. P.O. BOX 590 HOWARD PLACE 7450 TEL. (021) 
5316604/5 i 


Manufacturers and packers of fine olives, 
olive oil, tarama, dolmades, pickled octapus, 
and calamari, phyllo pastry and other delicacies. 


Cie War 


REET, CAPE TOWN 
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7 ور 
FOR WHEN YOU NEED ^ 58‏ 


Callus now: — (021) 419 3520/7 during office hours 
(021) 434 7800 after hours 


3 Fax: (021) 25 2517 during office hours 
(021) 434 7800 after hours 
yg WRITE TO US: OFFICE ADDRESS: 
P.O. Box 16409, 9th Floor, Southern Life Centre 
VLAEBERG 8010 Richeck Street, Cape Town 
bl (By appointment only) 
quickpr 
۱ 
5 
g 
D) 
We would like to thank 
a 
a 
3 CANNON 
for all the printing done on this 
1 
n book. 
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SAME DAY GLASS REPAIRS 
ALL TYPES OF NEW GLASS. 
SHATTERPRUFE & SAFETY GLASS 
SHOPFRONTS REPLACED - 
ALL HOURS 


GLASS TABLE TOPS 
GLASS SHELVING 
HOME WINDOW REPAIRS 
MIRRORS 
SECURITY FILM & WINDOW TINTING 


SEA POINT 44-5365 
MIMOSA ARCADE |. ALLHOURS 


WYNBERG 797-7244 
SHOP 6 PIERS ROAD ALL HOURS 


BELLVILLE 946-4646 


28 NORTHUMBERLAND RD, OAKDALE AFTER HOURS 
461-6024 CODE 3454 


=/E ARE HAPPY TO BE ASSOCIATED WITH QREN 
PRE-PRIMARY SCHOOL 


«lA WESTPOINT 
SERVICE STATION 


*24hr caltex sales 


*servicing and repairs 


*dolphin car and mini bus hire 


*tyres and batteries 


PHONE 4391698 or 4393389 
Car hire - ph: 977 


114 Main Road 


Sea Point 


With Compliments 


y 
Loa 


OR 5 
LEY FOODS (PTY) LTD. CHAIN AVENUE MONTAGUE GARDENS 7441 PO BOX 119 PAARDEN EILAND 7420 TEL (021) 551 4002 FAX (021) 551.4009 
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ORDER FORM 


To: Oren Pre-primary School 
Upper Portswood Road 
Green Point 
Cape Town 
8001 


I enclose herewith Cheque/Postal Order to cover 


the cost of copies of your book, 


at R10,00 per copy. 


Name 
Address 
.م‎ 2 A ———————— 
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